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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 




Mazdoor Kisan Shakti Sangathan 
"The Right to Information, The Right to Live" 
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1. firara £w — w ^tr^t *ttto Sf <rm ^1 s£?T%fl ^qra* % q^ % sr^r ^$r £^ ; qjrfT fa, sifa fa arte 
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3. m**cft — srfalf % fimW if srg^cj *ct«rt ^qra" 3ft is : 5522-1978 '*£^*r ?ftrt -^rf sftr wto *Ar 

fafafe ( q|<TT "Wftaq )' % X04Crl8Nill 3T«T^TX07Crl8 Ni9 ^^TR %3T-p*q | I 

3.1 ^?r^ % faq; srgw ctrt graft IS : 1550-1967 '*rra«r as^R sfft; sfa * ftrij aft tit mm sfa-qrft 

( qif *TT '"PRta^ ) ' % fe 1 % STgFT ^f 1 
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4.1 ^T % ^f% Jf *W\ %\% *V ^ZZK qft ifteTf W & qrq" 0*50 foft $ I 

5. *fara*T ( fqjRrw ) — st^t 3f *t£ *ft ct^r fsR^ h qrtr ^rr^ ^ m zvg ^rs^tx f^f^r^r ^ qf 5> i anfo *t 

5FTFTC i^fr 4ft 5TT^ fip 3r| 3T=5# ^T5 STT^ ft^T 5TT ST% I ^ qft.^pft SRT|¥ qT 5HT affc fJT*T afsgV ST^ *f qg ^ 

sr% i ar^ff if qrff faffa, vfvtt n^ , ^t"H qs;£, sfforclr % q^: fqsrR arte *rt^F q^ ar^r €tor ^ qr^r ^tt^C i 

q>Tf T T^f Sfft STO fa if *qT£ %FWT ^t ^Ttr sftT *ft?Tf if ^R ^ Tit ^TT^ I 

6.1 sffw irar^T q^«m — *r#q *> ^t if ^re^rrar sritr aflx ot^JV <rfaT ^?V *rers q>> ^zx t& fqR ^q vt. 500 *t 
wk £ ^^ncT *t tT^r *ft*rr 500 faql *ft ^rt & 10 *nr ftrr<t i ssr q^teTT % *rre ^?r garr sfsrr ^ ^ i 

6.2 cTT<T ^£^T qT*ta<q — ^ *t tT^r sffaq- if TOT ^TTTT fa^ ?% 275 ± 25° & W>T cTTq ^TT *T% I ?H% 3K Sf#q 

q?r aftqq if ^ fqqqsr qR q^sr ^frr ( qft%sr ^mrr q^ ) q* ^# Ttr qr?ft 3f 5^-ar |^t 5 i w srfaqr qr> 3 
str ti^tr afft srfw % 3f^r if ^ far ^?t gan m^T *gf ^^f i 

6.3 «wt qrtai — are *r£q ^r 15 *f£ % ftrir f^rfafacr ^twi if % sr^-qr if &afim ^t^ ; afk *for *r T^^m^ % 

^) 100 ftwt spn% % fe-tT srrgcT sr^r if ^% |tr ^ ^tfkvm ^ft^T^ % 5 *t 1 
7. H^rt^r — >Tc?r^ ^ *n favftm ^t ^t, s^t q^cr ^r^f sr^^r q-^^r % fat? f^m^r aft^; ar^q- ifcr ?r 

f^TH:^ ^T% ^^f if 3f%cT f^TZTT ^TT^ sftT af^R* ^ ^Tq ^^^T ^ tftcTCt HcT^ q^ ?T fe^Tf ^ I 

7.1 smm?T g^f^H — ?sr ^t^t ^ff^^ ^tr^ *tt^ s^Tt & fir^r h^^tt-I i 



^fiTT«r ?fr| % a% * ^§rt ^qm * q^r^r % ^Tf if ^^g- 5ftt?t % ^^ ^t st^t^t 2 *rr arf^r^ wtt 

^TftOT drafts ^f*i«r ci% ^ ^^ ^qTcr * q^T^ $ ^?ff *£\ ar^«TTij ^ift^r q5t qf | sftT ^Tq 2 5f cfto 
qTcff % Prf%cf q^ % *ct§rt ^qT^r * ^rfi^«r ^ft| % ^ ^ ^^?r sirfq^ f%^ qq | f^^ ^m ^qr^r *r ^r 
qTeff % ^ cnq g^T^r^ sr?q ^tsr ?^qT^r st«i^t d^ * ^t^ qft a^rq ^t ?>■ srq^ ^t# ^q ^r ^qpn sttctt | i w 
m % sfaT ^? ^q#^r ?^qicr * qq:T^ % ^1 ^ atf sntr ^nfifvr ^V qf 1 1 

^ — Tolerance 

^^TT ■ — Bottom 

SRT =q? — Copper clad 

^«^T qft^^T — Staining test 

qfer^T Finish 

$*&z — Impact 

*rf*qsr — Composite 
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Indian Standard 

SPECIFICATION FOR 
COMPOSITE BOTTOM STAINLESS STEEL COOKING UTENSILS 

PART 3 COPPER CLAD 



1. Scope — This standard covers requirements for copper clad stainless steel cooking utensils, 
namely, degchis, frying pans, sauce pans and stew pans. 

2. Grades — The utensils shall be of two grades, namely, 'Heavy' and 'Light'. 

3. Materials — The material used for the manufacture of utensils shall be stainless steel conforming 
to Designation X04Crl8Ni11 or X07Cr18l\N9 of IS : 5522-1978 'Specification for stainless steel 
sheets and coils ( first revision )\ 

3/1 Copper material used for cladding shall conform to Grade I of IS : 1550-1967 'Specification for 
copper sheet and strip for utensils and for general purposes ( first revision)'. 

3.2 Rivets and lugs, if used, on the body of the utensils shall be made of the same material as of 
the utensils. 

3.3 The screws used to secure handle with the lug shall be made either of corrosion resisting 
material or non-ferrous material suitably plated- 

3.4 The handle shall be made of impact-resistant and non-inflammable plastics. 

4. Dimensions — The dimensions of various utensils shall conform to Table 1. The utensils may 
have other dimensions, as desired by the purchaser. Such dimensions shall have the following 
tolerances; 

Dimensions Tolerance on Height 

Over Up to and 

Including 
mm mm mm 

— 50 ± 1 

50 100 ±2 

100 200 ±3 

200 — ±5 

Note — The minimum finished thickness after draw of such utensils shall be same as given for the utensils covered in 
this standard. 





TABLE 1 


DIMENSIONS OF UTENSILS 








All dimensions in millimetres. 






Article 


Internal Base ( Dia 


) External Height 


Minimum Finished 
Thickness of Sheet 


Heavy 


Light 


Degchis 


Up to 300 


Up to 175 


0*80 


0-50 




301 to 500 


176 to 500 


0-90 


0-71 


Frying pans 


Up to 300 


Up to 100 


0*80 


0*50 


Sauce pans and 


Up to 300 


Up to 200 


0*80 


0*50 


stew pans 











4.1 The thickness of the copper sheet cladded on the bottom of the utensils shall be minimum 
050 mm. 
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5. Finish — The utensils shall have no sharp edges and shall be finished bright all over. The 
construction shall be such that it is possible to clean the utensils thoroughly and all surfaces for 
cleaning are accessible by hand or brush. The utensils shall be free from distortions, dents, wrinkles, 
scratches, pittings, deep tool marks and other surface defects. The handles of the frying pans and 
sauce pans shall be spot-welded and the joints shall not have any crevices. 

6. Tests 

6.1 Mechanical Shock Test — The utensils shall be supported in air with the copper clad surface 
upside and steel ball weighing 500 g dropped on to it from a height of 500 mm, ten times. After 
completion of the test, copper cladding shall not show any signs of peeling off or coming o f. 

6.2 Thermal Shock Test — The utensils shall be kept in an oven to attain a temperature of 275 ± 25°C 
Thereafter, the utensils shall be removed .and dipped immediately in water maintained at room 
temperature ( ambient temperature ). The process shall be repeated three times and at the end of 
the process, the copper cladding shall not come out or come off. 

6.3 Staining Test — The utensils, when dipped for 16 hours in each of the following solutions, shall 
not show.any sign of staining after removal from the following solutions: 

a) Ten grams of glacial acetic acid ( 99 percent ) dissolved in distilled water to make 1 00 ml, and 

b) Five grams of pure sodium chloride dissolved in distilled water to make 100 ml. 

7. Marking — Each utensil shall be indelibly marked with the manufacturer's name, registered 
trade-mark or identification mark and the corresponding grade. I he impression of the marking shaii 
not show up on the inside. 

7,1 Standard Marking — Details available with the bureau of Indian Standards. 

8. Packing —The utensils shall be wrapped in soft tissue paper or plastic bags and packed in 
accordance with best trade practice or according to the instructions of the purchaser. Care shall be 
taken to see that the utensils do not get dented during transit. 



EXPLANATORY NOTE 

The composite bottom stainless steel cooking utensils have a combination of two or more 
better heat-conducting metals than stainless steei for increasing the thermal conductivity uniformly 
all over the area. Parti of this standard covers the requirements of copper electrodeposited 
composite bottom stainless steel cooking utensils. Part 2 covers composite bottom stainless steel 
cooking utensils of 3-ply construction which is a sandwich of stainless steel inseparably bonded to 
an inside core of heat-conductive low carbon steel or copper and this part covers requirements 
of copper clad stainless steel cooking utensiis. 



